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(FOR  BROADCAST  USE  Or:  LY ) 

SUBJECT:  "QUESTIONS  AND  AITSiCRS."  Information  fron  the  Bureau  of  Hone  Zco.uor.iics, 
U.S.D.A. 


— ooOOoo — 


Another  Tuesday  has  rolled  around  and  the  usual  lot  of  questions  1ms  piled 
up  waiting  for  reply.    Most  of  the  questions  this  week  are  about  foods  and  cooking. 

To  begin  with,  here  are  a  couple  about  frozen  meat.     The  first  cones  from  a 
farm  housewife.     She  wants  to  know  whether  beef  which  has  been  frozen  will  can 
successfully  without  spoilage. 

The  answer  to  that  question  cones  from  Dr.  Florence  3.  King  of  the  3ureau 
of  Home  Economics  in  the  United  States  Department  of  Agriculture.     She  says: 
"Beef  which  has  been  frozen  spoils  more  quicker  than  freshly  butchered  neat.  So, 
for  canning,  frozen  meat  should  not  be  thawed  first.     Simply  cut  or  saw  the  hard 
frozen  meat  into  uniform  strips,  one  or  two  inches  thick,  and  plunge  then  at  once 
into  boiling  water.     Simmer  the  meat  until  the  raw  color  almost  disappears.  Then 
pack  it  into  cans  or  jars  and  process  in  the  steam  pressure  cooker  just  as  you 
touIcL  process  fresh  meat." 

That's  how  you  can  frozen  meat  if  you  want  to  can  it.     But  Dr.  King  adds 
that  it  is  not  so  good  for  canning  as  fresh  meat. . . . doesn1 t  make  as  high  quality 
a  canned  product. 

You  noticed,  didn't  you,  that  Dr.  I'ling  emphasized  processing  in  the 
pressure  cooker?    All  meat,  whether  frerh  or  frozen,  must  be  canned  under  pressure 
for  safety.    Boiling  temperature  is  not  enough  to  kill  all  the  organisms  causing 
spoilage  in  meat.     If  you  want  complete  and  exact  directions  for  canning  neat, 
write  to  the  Department  of  Agriculture,  Washington,  D. C.  for  the  home  canning 
Bulletin.    Ask  for  Farmers'  Bulletin  No.  1762,  called  "Hone  Canning  of  Fruits, 
Vegetables,  and  Heats." 

As  long  as  the  supply  lasts,   this  bulletin  is  free. 

How  for  the  second  question  about  frozen  meat.    Another  homemaker  asks: 
Is  neat  which  has  been  frozen  more  tender  than  other  meat?" 

Answer:  Yes,  because  freezing  breaks  down  the  neat  fibers.  (3y  the  way, 
this  is  one  roason  why  meat  which  has  been  frozen  spoils  more  quickly  than  fresh 
meat. ) 


How  for  a  couple  of  questions  about  pie  crust.     The  first  one  cones  fron 
a  young  honemaker  who  says:  "Please  tell  me  which  is  better  for  pastry  making — 
not  water  or  cold  water.     I  notice  that  some  recipes  call  for  one  and  so  ie  for 
the  other." 


Answer:     It  depends  on  the  kind  of  crust  you  like.     If  you  want  a  flaky 
st,  use  cold  water.     If  you  prefer  a  grainy  mealy  crust,  use  hot  water, 
water  pastry  is  very  much  like  that  made  with  oil  instead  of  solid  fat.  Hot 
er  melts  the  fat  and  makes  the  mixing  quicker.     But  the  results  from  this 
method  arc  not  the  same  as  those  from  the  longer  method  of  cutting  in  cold  hard  fat. 

Uo'.7  for  the  fourth  question.    This  one  is  about  crust  for  meat  pie,  "YJhat 
Bakes  the  jest  crust  for  a  meat  pie....  the  regular  pastry  that  you  use  for  sv/eet 
oies,  or  a  baking-powder  biscuit  dough?" 

Aaswerj  A  rich  baking  powder  biscuit  dough  is  the  choice  for  meat  pie.  Use 
the  regular  recipe  for  biscuits  but  add  extra  fat.    You  can  use  rendered  fat  from 
the  meat  for  the  crust.     It's  econonical  and  gives  a  good  flavor.     Roll  the  dough 
about  half  an  inch  thick  and  large  enough  to  cover  the  baking  dish.    Place  the 
dough  on  top  of  the  hot  meat  and  gravy.    Bake  in  a  hot  oven  registering  about  425 
degrees  Fahrenheit  for  perhaps  half  an  hour, 

A  housewife  complains  that  she  has  "no  luck"  making  .boiled  frosting  for 
cake.    She  says  sometimes  the  frosting  comes  out  too  soft,....  so  soft  that  it  won't 

stay  on  the  cake.     Other  times  it's  too  hard  and  grainy  so  hard  that  it  won't 

spread  evenly  and  cracks  up  when  the  cake  is  cut.     She  wants  to  know  how  to  be  sure 
it  cooking  the  sirup  for  the  frosting  just  long  enough  but  not  too  long,  ...the 
bappy  medium  which  makes  frosting  that  spreads  evenly  and  easily,  and  hardens 
slightly  on  the  surface,  but  is  still  soft  enough  to  cut  underneath. 

Answer:     If  you  have  a  candy  thermometer  and  use  it  in  cooking  the  sirup, 
y>u  can  be  sure  of  accurate  results  in  making  frosting  a,s  well  as  candy.    But  many 
good  cooks  use  the  simple  method  of  cooking  their  frosting  in  a  double  boiler. 
Here's  the  way  to  make  double  boiler  fro  sting. ....  enough  for  a  2-  layer  cake.  Put 
one  cup  of  sugar,  and  a  fourth  cup  of  cold  water,  and  one  unbeaten  egg  white  in 
the  upper  part  of  a  double  boiler.    Have  the  water  in  the  lower  part  boiling.  Now 
bring  out  your  Dover  egg  beater  and  commence  beating  the  mixture  in  the  boiler. 
Beat  constantly  for  10  minutes.     The  frosting  should  then  look  like  ordinary  boxled 
frosting  and  be  almost  thick  enough  to  spread.     Remove  it  from  the  stove,  a.dd 
TOUilla, and  continue  to  beat  until  it  has  thickened  and  will  hold  its  shape  on  the 
oeater.    A"ow,  if  the  frosting  is  not  cooked  enough,  you  can  put  it  back  in  the 
d^.bie  boiler  and  cook  it  for  a  short  time  more.     On  the  other  hand,  if  it  is  too 
■tiff,  acid  a  tablespoon  or  two  of  water  and  cook  again.      This  is  easier  than  the 
Kid  method  of  cooking  -sugar  and  water  first,  and  then  beating  the  egg  white,  and 
finally  combining  the  two,    3ven  better,  you  can  remedy  undercooking  or  overcooking, 

jy  the  way,  after  this  frosting  has  set  on  the  cake,  you  can  pour  melted 
unsweetened  chocolate  over  the  top  in  a  very  thin  layer. 

That's  all  the  questions  for  this  wee::,    ITex.t  Tuesday  I'll  answer  more. 


